Black Diamond Barbeque

“Brining Barbeque to Vermont”

Black Diamond Pig Roasts:

We handle all necessary arrangements to provide the freshest butchered
Vermont pig around. We slow smoke the pig over sugar maple and apple wood.
We pull the pit directly to your party location. The pig is still smoking when we
arrive. It doesn’t get any fresher than that. Black Diamond’s Pit is fully self-
contained so there is no open fire or mess for you to deal with. Just relax and enjoy,
let Black Diamond take care of the rest.

Great for any celebration or event. Birthdays, anniversaries, graduation
parties, retirement celebration, weddings, company picnics or for no reason at all
except to enjoy the wonderful smoked flavor of Black Diamond Barbeque. We slow
smoke our pigs to perfection! Let us cater your next event with an authentic pig
roast.

Here’s what is included:
e Vermont raised Whole pig (slow smoked) carved on site by chef
e Barbequed Chicken
e Homemade barbeque, and horseradish sauces
e Hot Sides: (choice of one): Broccoli and walnut saute, salt
potatoes, cous cous with roasted red peppers, roasted
potatoes with Vermont apples, baked beans or Bourbon
glazed carrot. Add $1.00 per person for vegetable penne
with homemade sauce, grilled vegetables or local sweet corn
when available
e Salads: (choice of two): pasta, garden, macaroni, three
bean, new potato, traditional potato, Cole slaw, marinated
cucumber and tomato, tabouhi salad.
e Dinner rolls or bread with butter
e Watermelon
e Lemonade or ice tea

*Special request will gladly be accommodated; however, price adjustments may be
necessary.



